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ABSTRACT 
Background: Blood glucose and insulin are elevated after intake of carbohydrate, with levels 
returning to normal in about 2-3 hours after ingestion. We examined the effects of daily New 
Zealand blackcurrant intake over 7 days on fasting glucose and insulin levels and the responses of 
glucose and insulin during an oral glucose tolerance test (i.e. OGTT).  
 
Methods: Seventeen healthy participants (9 males, 8 females, age: 24±8 years, body mass: 
75.4±16.4 kg, height 172±11 cm, body mass index: 25.3±3.3) consumed 6 g·day-1 New Zealand 
blackcurrant (NZBC) powder for 7 days. Every 6 g of the serving contained 138.6 mg 
anthocyanins, 49 mg vitamin C, and 5.2 g of carbohydrates with total phenolic content 271.6 mg. 
A cross-over design was used. Participants completed one OGTT before starting the 
supplementation (day 0) and another OGTT after 7 days of the supplementation (day 7). For the 
OGTT, participants were seated and consumed 75 g of glucose dissolved in 250 mL water. Finger 
prick capillary samples were taken before and every 30 minutes for a total of 120 minutes after 
consuming the glucose drink. Following duplicate glucose analysis, blood samples were 
centrifuged and then plasma was separated and frozen (-20°C) for triplicate insulin analysis using 
a human 96-well insulin enzyme-linked immunosorbent assay (IBL international, Hamburg, 
Germany).  
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Results: NZBC had no effect on fasting glucose (control: 4.46±0.45; NZBC: 4.41±0.44 mmol·L1, 
P=0.657), although there was a trend for fasting insulin to be 14.3% lower (control: 66.5±28.2; 
NZBC: 57.0±29.5 pmol·L-1) (P=0.091). HOMA-IR was not different between the control and 
NZBC (1.81±0.73 vs 1.58±0.83) (P=0.126). With NZBC during the OGTT, plasma glucose at 60 
min was 8.1% lower (control: 6.68±1.13; NZBC: 6.14±1.41 mmol·L-1; P=0.016), insulin at 30 min 
was 18.4% lower (control: 337.1±228.3; NZBC: 275.0±136.4 pmol·L-1; P= 0.021), and insulin at 
60 min was 39.2% lower (control: 297.8±154.3; NZBC: 181.2±97.4 pmol·L-1; P= 0.002). With 
NZBC during the OGTTs, areas-under-the-curve for plasma glucose (control: 752.6±79.4, NZBC: 
709.8±93.3 mmol·L-1·120 min) and insulin (control: 28443±12816, NZBC: 20406±7985, pmol·L-
1·120 min) were 5.7% (P=0.051) and 31.1% lower (P<0.001) respectively. 
 
Conclusion: A trend for lower fasting insulin with normal glucose and lower areas under the curve 
for glucose and insulin suggests that repeated intake of New Zealand blackcurrant powder 
increases insulin sensitivity. This is the first observation of a high-anthocyanin containing berry 
powder to increase insulin sensitivity. Regular intake of New Zealand blackcurrant powder may 
be beneficial for the postprandial responses in people with type 2 diabetes or metabolic syndrome. 
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INTRODUCTION 
Blood glucose and insulin are elevated after consumption of carbohydrate, with levels returning to 
normal about 2-3 hours after ingestion. The acute intake of anthocyanin-rich blackcurrant drinks 
before a high carbohydrate meal reduced postprandial glucose and insulin levels [1]. Nutritional 
intervention studies on the acute effects of the intake of blackcurrant drinks do not provide 
information on potential adaptations with repeated intake (e.g. 7 days). In a cross-sectional study 
in females (n=1997), the repeated intake of one of the main anthocyanins in blackcurrant (i.e. 
delphinidin) was associated with lower fasting insulin levels [2]. Additionally, a higher 
consumption of anthocyanins was associated with a lower risk for type 2 diabetes [3]. However, 
the effects of repeated intake of blackcurrant powder on fasting glucose and insulin levels and 
postprandial glucose and insulin responses are unknown. 
Postprandial blood glucose typically results in a peak value in the first 60 min with levels 
returning to normal in about 2 hours [1, 4]. It is the result of the digestive and absorption processes 
of food components in the mouth, stomach, and small intestine, in addition to the uptake of blood 
glucose by tissues for storage and as an energy source. Furthermore, a reduced ability to lower 
postprandial blood glucose in the first few hours after a meal with a high carbohydrate content 
may be indicative of a decrease in insulin sensitivity and/or insulin secretion. Abnormal glucose 
clearance may increase the risk for development of type 2 diabetes [5], likely associated with 
attenuation of endothelial relaxation in healthy subjects with a family history of diabetes [6]. 
In addition to the carbohydrate content of the dietary intake, other components may also affect 
the postprandial blood glucose response, with recent evidence indicating a role for the effects of 
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polyphenols [7] and more specifically anthocyanins [8]. Blackcurrant is high in content of the 
polyphenol anthocyanin [9, 10]. Blackcurrant components inhibit salivary and pancreatic α-
amylase and intestinal α-glucosidase activity in vitro [11, 12, 13, 14]. The inhibition of α-amylase 
and α-glucosidase are causally linked with blunting of the in vivo postprandial blood glucose 
response following the intake of polyphenol and fibre-rich fruits and green tea [15]. Additionally, 
an anthocyanin-rich berry extract containing the anthocyanins present in blackcurrant (i.e. 
delphinidin and cyanidin) decreased acute glucose transport in human intestinal Caco-cells with 
16 h exposure decreasing the expression of both sodium-dependent glucose transporter (i.e. 
SGLT1) mRNA and glucose transport 2 (i.e. GLUT-2) mRNA [16]. Therefore, in vitro studies 
provide observations that seem to indicate that anthocyanins can affect carbohydrate digestion and 
absorption in vivo. Recently, postprandial glucose and insulin responses were examined in an in 
vivo study with a group of men and postmenopausal women after the acute intake of a non-sugar 
added fruit drink with different doses of blackcurrant extract [1]. It was observed that the dose of 
599 mg of blackcurrant anthocyanins reduced blood glucose in the first 30 min postprandial 
compared with no effect of an intake of 131 mg and 322 mg of anthocyanins [1]. To our 
knowledge, this was the first study with in vivo observations for beneficial effects of blackcurrant 
juice on the postprandial glucose and insulin response. However, nutritional intervention studies 
on the acute effects of the intake of blackcurrant drinks do not provide information on potential 
effects that may occur with repeated intake (e.g. 7 days) on fasting glucose and insulin levels. 
Fasting insulin and glucose levels have been linked with pre-diabetes diagnosis [17, 18]. The effect 
of repeated intake of blackcurrant on fasting glucose and insulin levels and the responses of 
glucose and insulin to carbohydrate intake are unknown.  
The aim of the present study was to examine the effect of repeated intake of New Zealand 
blackcurrant powder on postprandial glucose and insulin in non-diabetic individuals. It was 
hypothesized that the intake of New Zealand blackcurrant powder would enhance insulin 
sensitivity in non-diabetic individuals. This is the first study to provide observations on the effects 
of the repeated intake of a blackcurrant powder on insulin sensitivity in humans. 
 
METHODS 
Participants 
Ethical approval was obtained from the Ethics Committee of the University. Seventeen participants 
(9 males, age: 27±12 years, body mass: 79.3±15.0 kg, height: 177±8 cm, body mass index: 
24.9±2.6 kg·m-2; 8 females, age: 23±2 years, body mass: 69.2±18.1 kg, height: 163±8 cm, body 
mass index: 25.7±4.5 kg·m-2) provided written informed consent. A health history questionnaire 
was completed and confirmed the absence of a pre-diabetic or diabetic state. Participants were 
healthy.  
 
Design, supplementation and measurements 
The study used a cross-over design. Participants visited the laboratory twice after an overnight fast 
for an oral glucose tolerance test (i.e. OGTT) and instructed to have identical dietary intake on the 
day before the OGTT. No placebo was provided for the control condition. Participants were tested 
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first for the control condition. For supplementation, participants were provided with 7 doses of 6 
g of New Zealand blackcurrant (NZBC) powder (Sujon Berries, Nelson, New Zealand) in opaque 
plastic vials. Per 6 g serving, Sujon New Zealand blackcurrant powder contains 138.6 mg 
anthocyanin (total phenolic content 271.6 mg), 49 mg vitamin C, and 5.2 g of carbohydrates. For 
6 days, participants were instructed to take 6 g of NZBC powder dissolved in water around 
breakfast. The 7th dose was taken 1 hr before attending the laboratory for the OGTT. For the OGTT, 
participants were provided with 75 g of glucose dissolved in 250 ml of water. Participants were 
seated for the duration of the OGTT with finger prick capillary blood samples taken at 0, 30, 60, 
90, and 120 min after glucose intake. Blood glucose was measured immediately in duplicates (YSI 
2300 Stat Plus, Yellow Springs Instruments Co. Inc., Yellow Springs, USA). The remaining 
samples were centrifuged (C2 Series, Centurion Scientific, Chichester, UK) at 5000 rpm for 5-
min, providing about 90 µL of plasma. The plasma was pipetted and frozen at -20°C for insulin 
analysis. Plasma insulin samples were measured in triplicate (~25 µL of plasma for each 
measurement) using a human 96-well insulin enzyme-linked immunosorbent assay (IBL 
international, Hamburg, Germany). The insulin assay was based on the sandwich principle with 
the microtiter wells pre-coated with the antibody. The intensity of the colour developed was 
proportional to the concentration of insulin with absorbance values of each well determined at 450 
nm with a microtiter plate reader (Tecan GENios, Männedorf, Switzerland). 
 
Data and statistical analysis 
The area under the curve for insulin and glucose (i.e. AUCinsulin and AUCglucose) were calculated 
using the trapezoid method and expressed as pmol·L-1·120 min and mmol·L-1·120 min 
respectively. Fasting insulin, fasting glucose, HOMA-IR [i.e. homeostatic model assessment of 
insulin resistance, (fasting glucose ∙ fasting insulin)/22.5)], insulin and plasma glucose at either 
30, 60, 90, or 120 min, AUCinsulin, AUCglucose and changes in AUCs for males and females were 
analyzed with paired and unpaired samples student t-tests. Statistical significance was accepted at 
P<0.05. Interpretation of 0.05>P ≤0.1 was according to guidelines by Curran-Everett & Benos 
[19]. Data are presented as mean ± SD unless stated otherwise. Calculations and statistical analysis 
were conducted with GraphPad Prism version 5.00 for Windows (GraphPad Software, San Diego 
California USA). 
 
RESULTS 
NZBC had no effect on fasting glucose (control: 4.46±0.45; NZBC: 4.41±0.44 mmol·L-1, P=0.66) 
(Figure 1) but there was a trend for fasting insulin to be 14.3% lower (control: 66.5±28.2; NZBC: 
57.0±29.5 pmol·L-1, P=0.091) (Figure 2), with 9 of the 17 participants having lower values. 
HOMA-IR for control and NZBC was 1.81±0.73 and 1.58±0.83 respectively and not different 
(P=0.126). Plasma glucose during the OGTT was 8.1% lower at 60 min with NZBC (control: 
6.68±1.13; NZBC: 6.14±1.41 mmol·L-1; P=0.016) (Figure 1), with 13 participants having lower 
values. Insulin was 18.4% lower at 30 min with NZBC (control: 337.1±228.3; NZBC: 275.0±136.4 
pmol·L-1; P= 0.021), with 11 participants having lower values. Insulin was 39.2% lower at 60 min 
with NZBC (control: 297.8±154.3; NZBC: 181.2±97.4 pmol·L-1; P= 0.002) (Figure 2), with 12 
participants having lower values.  
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Figure 1. Postprandial blood glucose concentrations during the 2 hr oral glucose tolerance 
test. *, indicates difference between control and New Zealand blackcurrant (NZBC) powder at 60 
min (p<0.05). Data are mean±SEM (n=17). 
 
 
Figure 2. Postprandial blood insulin concentrations during the during the 2 hr oral glucose 
tolerance test. #, indicates a trend for a difference between the control and New Zealand 
blackcurrant (NZBC) powder for fasting insulin (P=0.091); *, indicates a difference between the 
control and NZBC powder at 30 and 60 min (P<0.05). Data are mean±SEM (n=17). 
 
With NZBC during the OGTTs, there was a strong trend for lower AUCglucose (control: 
752.6±79.4, NZBC: 709.8±93.3 mmol·L-1·120 min, P=0.051) (Figure 3), with 11 participants 
having lower values. There was no difference between females and males for the change in 
AUCglucose with NZBC (P=0.374). With NZBC during the OGTTs, AUCinsulin was 31.1% lower 
(control: 28443±12816, NZBC: 20406±7985, pmol·L-1·120 min, P<0.001) (Figure 4), with 14 of 
the 17 participants having lower values. Compared to females, there was a trend for males to have 
larger changes in AUCinsulin with NZBC (P=0.093). 
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Figure 3. Postprandial area under the curve (AUC) for blood glucose during the 2 hr oral 
glucose tolerance test. *, indicates a difference between control and New Zealand blackcurrant 
powder (P<0.05). Data are mean±SEM (n=17). 
 
Figure 4. Postprandial area under the curve (AUC) for blood insulin glucose during the 2 hr 
oral glucose tolerance test. *, indicates a difference between control and New Zealand blackcurrant 
powder (P<0.05). Data are mean±SEM (n=17). 
 
DISCUSSION 
The present study provides novel observations in healthy individuals on the effects of a 7-day 
intake of a high anthocyanin-containing berry powder on fasting glucose and insulin, in addition 
to the glucose and insulin responses after high glucose intake (i.e. 75 g). We observed that 7-day 
intake of 6 g of New Zealand blackcurrant powder (i.e. ~138.6 mg of blackcurrant 
anthocyanins/day) tended to reduce fasting insulin by 14.3%, and reduced the area under the curve 
for glucose and insulin during an OGTT by 5.7% and 31.1% respectively. These observations 
suggest an increase in insulin sensitivity occurs through the intake of New Zealand blackcurrant 
powder intake. 
Lower fasting insulin and normal fasting glucose in the present study confirms the 
observations of a cross-sectional study of 1997 females (18-76 years) on the habitual intake of 
polyphenol classes and insulin resistance [2]. It was reported that the habitual intake of the 
Functional Foods in Health and Disease 2017; 7(7): 483-493 Page 489 of 493 
anthocyanins delphinidin, malvinidin, peonidin, and petunidin reduced fasting insulin by 9.4%, 
but only in participants in the highest quintile (total anthocyanin intake of 39.9±15.0 mg∙day-1) 
compared to the lowest quintile [2]. In blackcurrant, the delphinidins (i.e. delphinidin-3-O-
glucoside and delphinidin-3-O-rutinoside) make up 66% of the total blackcurrant anthocyanin 
content [20]. The main anthocyanins in blackcurrant are cyanidin-3-O-glucoside, cyanidin-3-O-
rutinoside, delphinidin-3-O-glucoside, and delphinidin-3-O-rutinoside, which makes up about 
98% of the total anthocyanin content [20]. We cannot exclude that the effects by the intake of all 
blackcurrant anthocyanins (intake 138.6 mg/day) were required to lower fasting insulin in the 
present study. Future studies may want to examine the effects of short-duration intake of other 
berry powders having different polyphenol composition on fasting insulin in healthy individuals. 
Intake of highbush blueberry powder for 90 days in Zucker fatty rats on high-fat and low-fat diets 
lowered fasting insulin with normal fasting glucose [21], while no effect was observed on fasting 
insulin and glucose with a 6 week intake of two smoothies a day containing each 22.5 g of 
blueberry bioactives in obese insulin-resistant men and women [22] and in adults with metabolic 
syndrome [23]. An acute intake of delphinidin-rich maqui berry extract lowered fasting insulin 
and glucose after 60 min in pre-diabetic individuals [24]. In the present study, fasting insulin was 
not measured before the final intake of New Zealand blackcurrant on the day of testing. Therefore, 
we can not exclude that the tendency to have lower fasting insulin in the present study was due to 
the final intake of New Zealand blackcurrant. The final intake of New Zealand blackcurrant 
contained 5.2 g of carbohydrates, an amount that is too small to cause a rise in blood glucose levels. 
Our observations of lower fasting insulin with normal fasting glucose may therefore be indicative 
of increased insulin sensitivity. However, HOMA-IR was not shown to be different with New 
Zealand blackcurrant intake, while 10 out of 17 participants had lower HOMA-IR values, Thus, 
the present study may have been underpowered. 
As far as we know, our observations over a 2 hour period on the reduction of both the area 
under the curve for glucose and insulin during an OGTT by 7-day intake of New Zealand 
blackcurrant powder have not been examined in studies with other berries. Recently, it was 
observed in a study with a group of men and postmenopausal women that the acute intake of 
blackcurrant in a low sugar fruit drink with an anthocyanin content of 599 mg before a high 
carbohydrate meal (39 g starch and 23 gr sucrose) reduced blood glucose and insulin in the first 
30 min postprandial compared to an intake of 131 mg and 322 mg of anthocyanins [1], with no 
changes in area under the curve for blood glucose and insulin over a 2 hour period for any 
anthocyanin content. The absence of a change in area under the curve for glucose and insulin was 
due to a rebound effect with higher glucose at 75 min and higher insulin and 75 and 90 min [1]. A 
rebound effect on glucose and insulin was not observed in the present study. Methodological 
differences between the present study and Castro-Acosta et al [1] with respect to carbohydrate 
intake, dietary restrictions for high polyphenol intake for 24 h, and subject characteristics 
complicates judgement of whether New Zealand blackcurrant powder was more potent for 
postprandial responses. However, the low dose intake of anthocyanins in the Castro-Acosta et al 
study (i.e. 131 mg) with blackcurrant in a fruit drink did not provide any significant findings [1] 
and was comparable with the intake in the present study (i.e. 138 mg). Additionally, in the present 
study, responses were observed after an overnight fast with no dietary restrictions and the glucose 
responses were examined after glucose intake. Therefore, there was no role of enzymes normally 
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involved in the breakdown of various carbohydrates into glucose, i.e. α-amylase and α-
glucosidase. Future studies may want to examine the effect of New Zealand blackcurrant on the 
postprandial glucose and insulin responses after an intake of complex carbohydrates or a normal 
meal. Furthermore, future studies may want to examine sex-differences in insulin responses to 
blackcurrant intake in well powered studies. In the present study, hormonal status in females due 
to menstruation phase and/or intake of oral contraceptives was not considered when tested for the 
OGTT responses. 
It would be of interest to examine the dose effects of chronic intake of New Zealand 
blackcurrant powder on postprandial responses as anthocyanin intake was much higher in Castro-
Acosta et al [1]. We observed dose effects on cardiovascular function in rest with New Zealand 
blackcurrant extract [25]. The lower glucose response may be due to inhibition of intestinal 
absorption by reduced contribution of the active Na+-dependent transport via sodium glucose co-
transporter 1 and facilitated Na+-independent transport via GLUT2 and/or an increase in insulin 
sensitivity. However, Castro-Acosta et al observed lower gastric inhibitory peptide with a high 
dose of blackcurrant intake [1]. Therefore, the lower insulin responses may be due also to an effect 
on gastric inhibitory peptide and/or a direct effect on the pancreatic functioning by intake of New 
Zealand blackcurrant powder. Furthermore, cyanidin-3-O-glucoside lowered postprandial 
hyperglycemia by an effect in part on GLUT-4 translocation in soleus muscle by activation of both 
insulin and AMPK-signalling pathways [26]. Additionally, in vitro studies have shown effects of 
the phenolic metabolites that result from blackcurrant intake on insulin and glucose handling [27]. 
For example, protocatechuic acid mimics insulin activity in visceral adipocytes [28], gallic acid 
induces GLUT4 translocation and glucose uptake activity in 3T3-L1 cells [29], and protocatechuic 
acid derived vanillic acid may ameliorate insulin-resistant insulin resistance in FL83B mouse 
hepatocytes [30]. However, supraphysiological concentrations of phenolic metabolites used in in 
vitro studies warrants caution when extrapolating to in vivo conditions. 
 
CONCLUSIONS 
A 7-day intake of New Zealand blackcurrant powder reduced fasting insulin and lowered glucose 
and insulin responses during an oral glucose tolerance test. Regular intake of New Zealand 
blackcurrant may reduce the risk for development of type II diabetes in healthy individuals. Future 
work should examine the effects of regular intake of New Zealand blackcurrant on postprandial 
responses in people with type II diabetics or metabolic syndrome. 
 
Competing Interests: The authors have no financial interests or conflicts of interest.  
 
Authors’ Contributions: All authors contributed to this study.  
 
Abbreviations: AUC, area under the curve; HOMA-IR, homeostatic model assessment of insulin 
resistance; NZBC, New Zealand blackcurrant; OGTT, oral glucose tolerance test 
 
Acknowledgements and Funding: The authors would like to thank Gibb Holdings (Nelson) 
Limited (New Zealand) for financial support for ELISAs and publication cost.  
 
Functional Foods in Health and Disease 2017; 7(7): 483-493 Page 491 of 493 
REFERENCES: 
1. Castro-Acosta ML, Smith L, Miller RJ, McCarthy DI, Farrimond JA, Hall WL. Drinks 
containing anthocyanin-rich blackcurrant extract decrease postprandial blood glucose, 
insulin and incretin concentrations. J Nutr Biochem 2016; 38: 154-161. 
2. Jennings A, Welch AA, Spector T, Macgregor A, Cassidy A. Intakes of anthocyanins 
and flavones are associated with biomarkers of insulin resistance and inflammation in 
women. J Nutr 2014; 144(2): 202-208. 
3. Guo X, Yang B, Tan J, Jiang J, Li D. Associations of dietary intakes of anthocyanins 
and berry fruits with risk of type 2 diabetes mellitus: a systematic review and meta-
analysis of prospective cohort studies. Eur J Clin Nutr 2016; 70(12): 1360-1367. 
4. Törrönen R, Kolehmainen M, Sarkkinen E, Mykkänen H, Niskanen L. Postprandial 
glucose, insulin, and free fatty acid responses to sucrose consumed with blackcurrants 
and lingonberries in healthy women. Am J Clin Nutr 2012; 96(3): 527-533. 
5. Ceriello A, Colagiuri S. International Diabetes Federation guideline for management of 
postmeal glucose: a review of recommendations. Diabet Med 2008; 25(10): 1151-1156. 
6. Wong SY, Hasan T, Yong ML, Chong CF. A prospective single arm study of the effect 
of an acute oral glucose loading on the endothelial function of healthy participants. J 
Diabetes Metab Disord 2014; 13(1): 9.  
7. Coe S, Ryan L. Impact of polyphenol-rich sources on acute postprandial glycaemia: a 
systematic review. J Nutr Sci 2016; 5: e24. 
8. Castro-Acosta ML, Lenihan-Geels GN, Corpe CP, Hall WL. Berries and anthocyanins: 
promising functional food ingredients with postprandial glycaemia-lowering effects. 
Proc Nutr Soc 2016; 75(3): 342-355.  
9. Määttä K, Kamal-Eldin A, Törrönen R. Phenolic compounds in berries of black, red, 
green, and white currants (Ribes sp.). Antioxid Redox Signal 2001; 3(6): 981-993. 
10. Scalzo J, Currie A, Stephens J, McGhie T, Alspach P. The anthocyanin composition of 
different Vaccinium, Ribes and Rubus genotypes. Biofactors 2008; 34(1): 13-21. 
11. Adisakwattana S, Yibchok-Anun S, Charoenlertkul P, Wongsasiripat N. Cyanidin-3-
rutinoside alleviates postprandial hyperglycemia and its synergism with acarbose by 
inhibition of intestinal α-glucosidase. J Clin Biochem Nutr 2011; 49(1): 36-41. 
12. Akkarachiyasit S, Yibchok-Anun S, Wacharasindhu S, Adisakwattana S. In vitro 
inhibitory effects of cyandin-3-rutinoside on pancreatic α-amylase and its combined 
effect with acarbose. Molecules 2011;16(3): 2075-2083. 
13. McDougall GJ, Shpiro F, Dobson P, Smith P, Blake A, Stewart D. Different 
polyphenolic components of soft fruits inhibit alpha-amylase and alpha-glucosidase. J 
Agric Food Chem 2005; 53(7): 2760-2766. 
14. Boath AS, Stewart D, McDougall GJ. Berry components inhibit α-glucosidase in vitro: 
synergies between acarbose and polyphenols from black currant and rowanberry. Food 
Chem 2012; 135(3): 929-936. 
15. Nyambe-Silavwe H, Williamson G. Polyphenol- and fibre-rich dried fruits with green 
tea attenuate starch-derived postprandial blood glucose and insulin: a randomised, 
controlled, single-blind, cross-over intervention. Br J Nutr 2016; 116(3): 443-450. 
Functional Foods in Health and Disease 2017; 7(7): 483-493 Page 492 of 493 
16. Alzaid F, Cheung HM, Preedy VR, Sharp PA. Regulation of glucose transporter 
expression in human intestinal Caco-2 cells following exposure to an anthocyanin-rich 
berry extract. PLoS One 2013; 8(11): e78932. 
17. Johnson JL, Duick DS, Chui MA, Aldasouqi SA. Identifying prediabetes using fasting 
insulin levels. Endocr Pract 2010; 16(1): 47-52.  
18. Ceriello A. The glucose triad and its role in comprehensive glycaemic control: current 
status, future management. Int J Clin Pract 2010; 64(12): 1705-1711.  
19. Curran-Everett D, Benos DJ. Guidelines for reporting statistics in journals published by 
the American Physiological Society. Adv Physiol Educ 2004; 28: 85-87. 
20. Rothwell JA, Pérez-Jiménez J, Neveu V, Medina-Ramon A, M'Hiri N, Garcia Lobato P, 
Manach C, Knox K, Eisner R, Wishart D, Scalbert A. Phenol-Explorer 3.0: a major 
update of the Phenol-Explorer database to incorporate data on the effects of food 
processing on polyphenol content. Database 2013; bat070. 
21. Seymour EM, Tanone II, Urcuyo-Llanes DE, Lewis SK, Kirakosyan A, Kondoleon MG, 
Kaufman PB, Bolling SF. Blueberry intake alters skeletal muscle and adipose tissue 
peroxisome proliferator-activated receptor activity and reduces insulin resistance in 
obese rats. J Med Food 2011; 14(12): 1511-1518.  
22. Stull AJ, Cash KC, Johnson WD, Champagne CM, Cefalu WT. Bioactives in 
blueberries improve insulin sensitivity in obese, insulin-resistant men and women. J 
Nutr 2010; 140(10): 1764-1768. 
23. Stull AJ, Cash KC, Champagne CM, Gupta AK, Boston R, Beyl RA, Johnson WD, 
Cefalu WT. Blueberries improve endothelial function, but not blood pressure, in adults 
with metabolic syndrome: a randomized, double-blind, placebo-controlled clinical trial. 
Nutrients 2015; 7(6): 4107-4123. 
24. Alvarado JL, Leschot A, Olivera-Nappa Á, Salgado AM, Rioseco H, Lyon C, Vigil P. 
Delphinidin-rich maqui berry extract (Delphinol®) lowers fasting and postprandial 
glycemia and insulinemia in prediabetic individuals during oral glucose tolerance tests. 
Biomed Res Int 2016; 2016: 9070537. 
25. Cook MD, Myers SD, Gault ML, Edwards VC, Willems MET. Cardiovascular function 
during supine rest in endurance-trained males with New Zealand blackcurrant: a dose-
response study. Eur J Appl Physiol 2017; 117(2): 247-254. 
26. Yamashita Y, Wang L, Nanba F, Ito C, Toda T, Ashida H. Procyanidin promotes 
translocation of glucose transporter 4 in muscle of mice through activation of insulin 
and AMPK signaling pathways. PLos One 2016; 11(9): e0161704. 
27. Esposito D, Damsud T, Wilson M, Grace MH, Strauch R, Li X, Lila MA, Komarnytsky 
S. Black currant anthocyanins attenuate weight gain and improve glucose metabolism 
in diet-induced obese mice with intact, but not disrupted, gut microbiome. J Agric Food 
Chem 2015; 63(27): 6172-6180.  
28. Scazzocchio B, Varì R, Filesi C, Del Gaudio I, D'Archivio M, Santangelo C, Iacovelli 
A, Galvano F, Pluchinotta FR, Giovannini C, Masella R. Protocatechuic acid activates 
key components of insulin signaling pathway mimicking insulin activity. Mol Nutr Food 
Res 2015; 59(8): 1472-1481.  
Functional Foods in Health and Disease 2017; 7(7): 483-493 Page 493 of 493 
29. Prasad CN, Anjana T, Banerji A, Gopalakrishnapillai A. Gallic acid induces GLUT4 
translocation and glucose uptake activity in 3T3-L1 cells. FEBS Lett 2010; 584(3): 531-
536. 
30. Chang WC, Wu JS, Chen CW, Kuo PL, Chien HM, Wang YT, Shen SC. Protective 
effect of vanillic acid against hyperinsulinemia, hyperglycemia and hyperlipidemi via 
alleviating hepatic insulin resistance and inflammation in high-fat diet (HFD)-fed rats. 
Nutrients 2015; 7(12): 9946-9959.  
